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EDITORIALS 


EXPLORER II —“In the publication ‘Planes’ is- 
sued by the Aircraft Industries 
Association, it is noted that ‘the electronic system 
alone’ of a typical missal ‘has 36,000 to 37,000 separate 
items which must function properly if the missal’s 
flight is to be successful’. If each item is so reliable 
that it would fail only once in 100,000 times, the mathe- 
matical chances are that one missal in three would be a 
misfire.’—(Excerpt from an address by J. Lewis 
Powell of the Office of the Assistant Secretary of De- 
fense, before the National Association of Frozen Food 
Packers Convention March 3.) 


It’s entirely possible, and we presume probable, 
that by the time these lines are read, the whereabouts 
of Explorer II, so dubbed by an erring and still over- 
anxious daily press, will be known to all of us. At the 
moment (Thursday morning), however, while this 
choice bit of information from Mr. Powell is not ex- 
actly consoling, it does give us a better understanding 
of the awesome problems involved in launching a 
satellite. 


FREEZERS —Our report of the 17th Annual 
CONVENTION Convention of the National As- 
REFLECTIONS— sociation of Frozen Food Pac- 


kers, just completed in Chicago, 
will be carried in next week’s issue. Though past our 
deadline for this week, we pause briefly to reflect. Just 
as the NCA Convention this year was different from 
former years in that the brokers did not participate 
officially, so too, the Freezers Meeting was different in 
that the distributors did not participate officially, as 
usual. Thus attendance was considerably lower. We 
would guess there were approximately 2,000 delegates 
in all. The Directory showed approximately 1200 in- 
dividuals representing approximately 650 firms, pre- 
registered. By Tuesday evening registration had in- 
creased to approximately 1,800. By classification, the 
pre-registration of firms (with number of individuals 
in parentheses) was as follows: Packers 212 (453), 
Brokers 191 (275), Distributors 37 (46), Suppliers 99 
(257), Warehousemen 45 (60), others 47 (79), Total 
631 (1170). 


Of the packers, 93 of 125 members were pre- 
registered, of the suppliers 30 associate members were 
pre-registered, and there were 53 exhibitors. In addi- 
tion to the distributors listed, 14 chain and super 
buyers were listed under “other”. 


It was an extremely busy convention. Freezers 
have a number of very basic problems to be solved to 
make room for further expansion. The Association and 
its members, addressed themselves to the problems dili- 
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gently at the convention. It seems incredible that in 
an industry of this size and scope and reputation, only 
125 firms support the association directly. .Under the 
circumstances “wethinks” the Association does a tre- 
mendous job. Quite naturally, of course, it could do an 
even better job with greater support. 


Down in the Exhibition Hall the complexion was 
also somewhat changed from prior years. For the most 
part exhibitors now are limited to suppliers of the 
actual freezing equipment and to packaging. Since the 
preparation equipment is largely the same in the can- 
ning and freezing process, most of these firms do not 
show at the Freezers Meeting. Of the 53 Exhibitors, 
for instance, only 8 of them exhibited at the Canners 
Show. The Exhibit Hall was not what one would call 
over crowded, although a number of firms expressed 
satisfaction in the amount of business done. The 
packers’ association did everything possible to encour- 
age attendance, announcing at the conclusion of each 
meeting the attractions to be seen on exhibition. 


Just what effect separation of the distributors and 
packers meeting had on the success of the meeting ‘is 
somewhat difficult to ascertain at this point. Previously 
a good many packers, at least, had primarily attended 
the meeting for sales contact since a large proportion 
of the frozen pack is packed to order, simply because 
of the nature of the product. Despite the separation, 
a number of packers were well pleased with contacts 
made, both with brokers and buyers. Others were not 
quite so well satisfied, depending no doubt, on the 
method of sale employed by the particular firm, and the 
type of customer served. ‘ 


CANNED FOODS 
MONTH 


—As we go to press word is re- 
ceived that September will 
‘ be designated “Canned Foods 
Month”. Sponsored by the canners of California and 
their allied industries, the National, and all state can- 
ners’ association, and their suppliers, food brokers, re- 
tailers, and all concerned interests, will be asked to 
cooperate in this nationwide move to call housewives’ 
attention to the quality and value of canned food pro- 
ducts, and thereby sell more canned foods. An Infor- 
mation Center for “Canned Foods Month” has been 
set up in Room 800, 215 Market Street, San Francisco 
5, California. 


As a genture of initial support for the nationwide 
campaign, California canners and suppliers have con- 
tributed a $40,000 fund to staff and equip the Informa- 
tion Center. 


State canners’ associations will be asked to con- 
sider participation in their early meetings, and make 
“Canned Foods Month” a subject for their program. 
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AGRICULTURAL RESEARCH 


Chemicals To Control Weeds 
In Peas 


By ANDREW DUNCAN 
Department of Horticulture 
University of Maryland 
College Park 


WHY CONTROL WEEDS IN PEAS— 
Weeds in peas often present a problem 
to growers and processors. The weeds 
compete with the peas for water, sun- 
light and fertilizer, harbor-insects and 
increase the plant material that must be 
harvested and vined. Furthermore the 
weeds tend to pad the working parts of 
the viner so that a less efficient job of 
shelling is done and weed seeds and 
juices contaminate the shelled peas. 


WHAT CHEMICAL TO USE — Post 
emergence applications of Dow Premerge 
or Sinox PE will control weeds in peas. 
Most growers prefer to apply those 
chemicals after the peas are up because: 
(1) it requires less material; (2) the 
possible weed problem in each field can 
be judged by the number of weed seed- 
lings that come up. Not all pea fields 
need to be sprayed for weed control. 
Some fields are either not weedy or the 
peas grow fast enough to stay ahead of 
the weeds. But where thorough seed bed 
preparation and careful seeding have not 
retarded the weeds, and it appears that 
weeds will be a problem, then it is 
worthwhile to spray. 


HOW MUCH CHEMICALS TO USE 
—The “killing power” or “activity” of 
dinitro (Dow Premerge or Sinox PE) 
increases as the air temperature in- 
creases. The temperature consideration 
is important on the day the chemical is 
applied. Never use these chemicals on 
peas when the air temperature is 85 de- 
gres or above, or if the air temperature 
is expected to reach 85 degrees within 24 
hours after application. Use a reliable 
thermometer to check the air tempera- 
ture. Give the dew on the peas a chance 
to dry off thoroughly the morning on 
which spraying is to begin. By mid- 
morning it is usually possible to tell 
what the weather is likely to be for the 
day. If in doubt call the Weather Bureau 
for the latest forecast. To keep injury 
to the peas at a minimum reduce the 
amount of dinitro % pint per acre for 
every 10 degrees increase in temperature 
above 60 degrees. For example: 

from 50° to 60°—use 4 pints per acre 

in 25 to 50 gal. of water 

from 61° to 70°—use 3% pints per 

acre in 25 to 50 gal. of water 

from 71° to 80°—use 3 pints per acre 

in 25 to 50 gal. of water 


at 85°—do not spray 


WHEN TO SPRAY—Spray before the 
peas flower and while the weeds are still 
small. Ideally it is best to spray when 
the peas are 6 to 8 inches tall and before 
broadleaf weeds have more than 4 true 
leaves, and before grass weeds have more 
than 2 leaves. The weeds are the target; 
the weeds are the plants to be killed by 
the spray; the weeds are the things that 
help determine when to spray. Spray the 
weeds after they have sprouted and be- 
fore they get well established. The pea 
leaves are protected against the dinitro 
spray by a natural waxy coating or 
“bloom”. The pea flowers are not pro- 
tected. 


Cautions: Do not apply dinitro to peas 
just before, at the same time as, or just 
after insecticides. Insecticides contain 
solvents that dissolve the waxy protec- 
tive coating from pea leaves. If it is a 
“toss up” whether to spray for weeds or 
insects—always spray for insects in 
Maryland. 


Following wet weather allow 1 dry, 
sunny day for the waxy coating (waxy 
bloom) to form and harden on the newly 
developed pea leaves. Allow dew to dry 
before spraying. 


HOW TO SPRAY — Dow Premerge 
and Sinox PE are “contact weed killers” 
sometimes called “liquid mowers”. To 
get better contact or coverage of the 
weeds raise the spray boom high enough 
above the ground so that the fan spray 
pattern of every other nossle just meets 
when the spray patterns reach the level 
of the weeds. This is in effect double 
coverage. Keep the spraying pressure 
low (about 30 psi) and use a fairly 
coarse spray (nozzle tips 8004, 8006, 
6504 or 6506). 


Do not repeat the application. There 
may be some yellowing, or burning of 
the pea leaves, but the plants will re- 
cover and produce normally. 


NOTE—Dow Selective and Sinox W 
are other dinitro compounds that may be 
used for weed control in peas. These 
formulations are only 1/3 (one-third) as 
strong as Dow Premerge or Sinox PE. 


Do not use Dow General or Sinox 
General on peas. 
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PUTTING VIRUSES TO 
WORK AGAINST INSECTS 


“Germ warfare” against certain major 
insect pests may soon emerge from the 
laboratory and become accepted field 
practice. “At present we know that at 
least five virus diseases of insects can be 
easily spread in the field and provide 
control equal to that obtained with 
chemical insecticides,’ says Dr. F. L. 
McEwen, Cornell entomolgist at the 
Experiment Station at Geneva. 


Progress in the control of the cabbage 
looper, a major pest of that crop, has 
been demonstrated in tests This insect 
is the most destructive cabbage worm in 
New York State, says McEwen, and the 
only cole crop insect for which suitable 
chemical control is not available. Experi- 
ments this past season showed that the 
virus contained in one diseased worm 
was sufficient to infect more than one 
billion healthy worms. 


In field tests at the Experiment Sta- 
tion sprays containing as little virus as 
that found in one infected looper were 
sufficient to treat one acre of cabbage 
and assure a high degree of control of 
the pest. Cauliflower treated with a virus 
spray on August 30th remained rela- 
tively free of cabbage loopers for the 
rest of the season, reports McEwen. 


Insects, like man and other animals, 
are subject to diseases caused by fungi, 
bacteria, and viruses, the Station scien- 
tist claims: While such diseases play a 
great part in reducing heavy insect 
populations from time to time, most of 
them are operative under rather definite 
conditions of temperature and humidity. 
Because of this they can seldom be pro- 
duced in the field at the time that gives 
the best insect control. Some of the virus 
diseases, however, are much less re- 
stricted in their temperature and humi- 
dity requirements, and it is these viruses 
that show the most promise at the pre- 
sent time. 


STUDY CAUSE OF OFF- 
FLAVORS IN PEAS 


Light has now been thrown on hereto- 
fore little known constituents that go to 
make up the fats and oils found in green 
peas through research carried on at Cor- 
nell’s New York State Experiment Sta- 
tion at Geneva. 


Earlier studies with processing peas at 
Geneva have shown that certain plant 
enzymes acting on the lipides, as the 
fats and oils are known to the chemist, 
cause off-flavors during frozen storage 
of raw peas. In order to determine ex- 
actly what takes place, it was necessary 
to identify the various components of the 
lipides themselves. 


A report on these investigations by 
Doctor Austin C. Wagenknecht, Station 
biochmist, appeared recently in the Jour- 
nal of the Society of American Oil Che- 
mists. 


(Continued on page 13) 
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MEETINGS 


Canned Foods Still The 
“Best Buy” 


Speaking before the Fiftieth Annual 
Convention of the Viriginia Canners As- 
sociation at Roanoke on February 28, 
Edward E. Burns, president of the Na- 
tional Canners Association, reminded 
that canned fruits and vegetables are 
still the current “Best Buy” for the 
housewife in this time of increases in the 
cost of living. Mr. Burns said that even 
when the cost of living rises, the retail 
prices of canned fruits and vegetables do 
not contribute materially to the rise. He 
referred to the latest release of the U. S. 
Bureau of Labor and Statistics, which 
showed that retail prices of canned fruits 
and vegetables for January were up 0.7 
percent compared with 1.8 percent in the 
weighted average of all food prices. 


The freezing weather and excessive 
rains in the major winter producing 
areas resulted in sharp advances in 
prices for fresh produce, a 13 percent 
rise for vegetables and a 6% percent 
gain for fresh fruits, according to the 
BLS report. Frozen fruits and vege- 
tables advanced 10.1 percent in price, 
principally because of a 24.4 percent in- 
crease for frozen orange juice, this latter 
increase, the result of major freezes in 
December, January, and February in the 
citrus groves of Florida. Meats, poultry, 
and fish also increased markedly. The 
Food Index for January at 118.2 was 4.8 
percent higher than a year ago, and 0.3 
percent above the previous high for 
August 1957. 


Most housewifes think that food prices 
represent her principal difficulty in keep- 
ing the house management budget in 
line, without realizing that the ability of 
canned foods prices is one of her best 
instruments for economizing the 
‘amily bills, Mr. Burns said. The con- 
umer today is spending only 6 percent 
‘nore for canned foods than she did in 
the 1947-49 base period, but for “all 
oods” she is spending over 18 percent 
sore to get the same quantity she could 
ave bought during 1947-49, Mr. Burns 
eminded. 


Weekly earnings have increased ap- 
voximately 350 percent over the past 
uarter of a century, he said, whereas 
1.e price of canned fruits and vegetables 
as risen only 175 percent. He also 
_ointed out that the series of freezes in 
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Florida will result in much shorter sup- 
plies of a number of produce items, but 
a cheering note for home makers is that 
ample supplies of canned fruits and 
vegetables are available at reasonable 
prices. 


Robert B. Heiney of the NCA staff, 
also addressed the Virginia Meeting, 
speaking on current legislation, military 
procurement, and trends in the admini- 
stration of the Food and Drug Act. 


BROKERS SET CONFERENCE 
DATE 


Plans have been completed for the 
National Food Sales Conference to be 
held in Chicago starting Saturday, 
December 13, 1958, it was announced in 
Washington this week by Sloan McCrea, 
National Chairman, National Food 
Brokers Association. He made the an- 
nouncement following a meeting of the 


‘NFBA Executive and Advisory Com- 


mittees at the Association’s headquarters 
in Washington, March 5. 


“We plan to make the 1958 Sales Con- 
ference even better than the outstanding 
one held in Chicago last December,” Mr. 
McCrea declared. The sales departments 
of principals will be invited to attend 
this conference. We hope that our prin- 
cipals will meet at this time with all 
their brokers for sales and merchandis- 
ing meetings. This is the time of year 
when most brokers can leave their sales 
territories to the best advantage of 
principals and buyers, Mr. McCrea said. 


The NFBA staff at the Washington 
office is now preparing necessary hotel 
reservation blanks. These will be sent to 
all principals who attended the sales con- 
ference last December, as well as to ad- 
ditional principals who have already in- 
formed NFBA of their plans to attend 
the coming meeting. They will automati- 
cally receive the hotel reservation blanks 
and full details on convention arrange- 
ments as soon as these are available. 
It is expected that this mailing will be 
sent out in about two months. 


Again this year all loop hotels in 
Chicago will be used for the Conference. 
Full details, however, are yet to be 
worked out. 


EDWARD E. BURNS, President 
National Canners Association 


“The Executive and Advisory Commit- 
tees are planning the NFBA Business 
Session for Saturday, December 13.” 
This Business Session has grown to be 
one of the largest meetings held in the 
food industry. As in the past, the 
brokers’ Business Session is limited to 
one day to enable the members to hold 
all necessary sales conferences with their 
principals during the balance of the con- 
vention period. 


Headquarters suites for principals will 
be available on Saturday. Thus, princi- 
pals can set up their headquarters while 
the brokers are meeting and be prepared 
to start their individual broker con- 
ferences immediately following the 
NFBA Business Session. 


It is recommended that all brokers 
and principals plan to make their 
Chicago stay long enough to complete 
all sales conferences. We hope, Mr. 
McCrea explained, “that these arrange- 
ments will eliminate as far as possible 
the necessity for regional meetings. 
Regional meetings are very expensive 
and very time consuming for both bro- 
kers and principles.” 


He pointed out that the dates for the 
1958 ‘Conference were considered the 
most practical time available for the 
Chicago meeting since brokers would be 
away from their local markets at the 
time when they would be least needed, 
and it will be late enough not to penalize 
those brokers who deal heavily in holi- 
day items. 

Manufacturers and others who did not 
attend the 1957 National Food Sales Con- 
ference and who desire to receive the 
official convention forms should write to 
the NFBA Convention Department, 1916 
M Street, N.W., Washington 6, D. C. 
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HIGH-SPEED FILLER—tThis piston-type “Votator Filler” 
ee that will fill up to 600 containers per minute will be manuafac- 
an tured by the Girdler Process Equipment Division of National 

Cylinder Gas Company, which has just purchased rights to the 
machine from Librascope, Inc. With the 18-station machine is 
Everett Minard, its inventor, who will be a full-time consultant. 
Both piston and gravity-type fillers, to fill containers in a wide 
range of sizes and materials including glass, tin, aluminum and 
plastic at rates up to 1,000 containers per minute, will be made 


by the Girdler Process Equipment Division at Louisville, Ky. 


FMC INTRODUCES SHAKER- 
NUBBIN SEPARATOR 


Increased grading accuracy, greater 
capacity and lower maintenance costs 
feature the new FMC Shaker-Type 
Nubbin Separator being introduced to 
the trade by the Canning Machinery 
Division of Food Machinery and Chemi- 
cal Corporation. Field tests have proven 
the equipment highly satisfactory. 


The machine is designed to remove all 
of the nubbins in green and wax bean 
operations, and separate the specified 
cuts from the shorter cuts. Employing 
the principle of oscilation, the frequency 
of which is controlled by a _ variable 
speed pulley drive, cut beans move in a 
horizontal position over perforated 
screens without up-ending. 


This machine also can be adapted for 
use as a scalper on pea feeding lines for 
removing pods, stems and chaff. 

A series of three perforated screen 
decks produces maximum efficiency in 


grading the beans for length while eli- 
minating the nubbins. Beans of the de- 
sired length are separated from the 
shorter cuts on the first two decks and 
discharged from the end of the machine 
for further processing. Short cuts are 
discharged from the third deck and are 
diverted to an FMC cylinder grader for 
final length grading. Nubbins fall 
through the perforations in the third 
deck screen into a hopper where they are 
scrapped. 


Owing to greater screen area, the 
capacity of this machine is far greater 
than conventional green bean nubbin 
graders. Two to three thousand pounds 
per hour can be processed in the machine 
while still maintaining maximum effi- 
ciency. 


FMC Shaker-type Nubbin Separator For additional information, contact 


Food Machinery and Chemical Corpora- 
tion, Canning Machinery Division, P. O. 
Box 1120, San Jose 8, California, or 103 
E. Maple Street, Hoopeston, Illinois. 


SCOTT EL-1000 VEGETABLE WASHER—The Scott Viner 
Company has introduced a new high capacity Vegetable Washer, 
which was the highlight of Scott’s exhibit at the recent Canners’ 
show in Atlantic City. Features of the new washer include a 
low feed hopper to accomodate plant hopper trucks, dual riffle 


flumes, a large flotation chamber with baffles to control commo- 
dity flow, three sets of water jets to control agitation, and a wide 
vibrating dewatering screen equipped with fresh water sprays 
for removing the wash water. 

As the commodity is fed into the feed hopper, it is pumped 
by a special 4” pump to the riffle flume located on top of the 
unit. The riffle flume is designed to remove stones and heavy 
substances from the product. It is divided into two sections so 
that one section may be cleaned without interrupting the opera- 
tion. From the riffles, the commodity passes into the flotation 
chamber. High pressure water jets equipped with hand valves 
are located in this tank so that proper agitation can be obtained. 
Floating substances are removed with the overflow water which 
is cleaned for re-use. The commidity settles to the bottom of 
the tank and is elevated to the dewatering screen by water jets. 
After the wash water is removed, the product is given a fresh 
water rinse before it leaves the washer. All water is cleaned 
for re-use and the only makeup water required is provided by 
the screen cleaner sprays. 

Capacity of the new Scott Washer is rated at 25,000 to 
28,000 pounds of peas per hour; capacity for corn, lima beans, 
dry beans, ete. are proportional. Further information may be 
obtained by writing the Scott Viner Company, 1224 Kinnear Rd.. 
Columbus 8, Ohio. 
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New Personals 


Virginia Canners Elect—The following 
officers and directors were elected at the 
Fiftieth Annual Meeting of the Virginia 
Canners Association held at Roanoke, 
February 28 and March 1: T. C. 
Slaughter, T. C. Slaughter Company, 
Reedville, President; S. G. Wimmer, S. 
G. Wimmer & Son, Christiansburg, Vice 
President; E. S. Marshall, Patterson & 
Marshall, Roanoke, Secretary Treasurer; 
and Robert A. Harris, Jr., Cople Canning 
Company, Kinsale, Assistant Secretary 
Treasurer. 

Directors elected were: H. H. Shockey, 
National Fruit Product Company, Win- 
chester; Walter M. Lipes, Green Hill, 
Inc., Elliston; H. H. Perry, H. H. Perry 
Canning Company, Montross; H. E. 
Kelly, Jr., H. E. Kelly Company, Inc., 
New Church; and James G. Cristall, 
Patrick County Canning Company, 
Stuart. 


Plans are under way for a California 
Food Conference to be held at Sacra- 
mento late in April, with this to follow in 
many respects the National Food Con- 
ference held recently in Washington, 
D. C. The California meeting will be a 
one-day affair with some twenty State- 
wide organizations partcipating. The 
canning industry is arranging to be re- 
presented. 


Oscar Mayer & Company, Madison, 
Wisconsin processors of meat products, 
have announced that William T. Murray, 
vice president of sales, has been made 
vice president of marketing, and R. Lynn 
Terry, Madison operations manager, has 
been made general operations manager 
of the company. 


Florida Citrus Commission — Key 
Seales, Jr., chairman of the Florida 
Citrus Commission, has appointed A. V. 
Saurman of Clearwater to head a 17-man 
Special Industry Committee on citrus 
fruit quality, whose job it will be to in- 
vestigate the entire field of fruit quality 
as it relates to all uses and to make re- 
commendations to the Commission for 


.action or possible submission to the State 


Legislature. The committee chairman 
has called a meeting of the group for 
Friday, March 21, at 10:30 A.M. in the 
Commission Building at Lakeland. Initial 
consideration will be given to policy, a 
review of present maturity standards, re- 
lations of maturity to quality in con- 
sumer acceptance satisfaction, relation 
of maturity to finished product grades, 
and possible change in maturity require- 
ments. 


Continental Packaging Exhibit—Eight 
divisions of the Continental Can Com- 
pany will take part in the National Pack- 
aging Exposition May 26 to 30 at the 
Coliseum in New York City. Included in 
the exhibit at Booth 1400, will be cans 
of the Metal Division, flexible packages 
and overwraps of the Shellmar-Betner 
Division, glass jars and bottles of the 
Hazel-Atlas Glass Division, plastic con- 
tainers, bottles and caps of the Plastic 
Container Division, folding cartons, mul- 
tipacks, corrugated boxes, and fibre 
drums of the Gair Division, paper bags 
and wrapping paper of the Container 
Board & Kraft Paper Division, caps and 
crowns of the White Cap & Bond Crown 
Division. A full contingent of represen- 
tatives from each division will be in 
attendance. 


Hunt Foods and- Industries, Ine., 
through President Russell J. Miedel and 
Chairman Norton Simon, has reported 
record sales and higher earnings for 
1957. Net income mounted to $4,413,884 
for the year, or $1.74 per common share, 
against $4,244,614, or $1.61 a share in 
1956. Net sales totaled $118,017,318, 
against $109,810,147 the previous year. 
Land has been purchased for a new plant 
at Davis, Calif. and plans for this are 
being prepared. 


California Packing Corporation—W. C. 
Druehl, assistant division manager of the 
Mountain States Division, has _ been 
named manager to succeed Ronald Wads- 
worth, who retired March 1. Mr. Druehl 
began with Calpak in 1941 as a junior 
clerk in the San Francisco headquarters, 
and in 1947 was made assistant agricul- 
tural manager of the Northwest Divi- 
sion. Five years later he was made assis- 
tant superintendent of factory operations 
of that division. He is a director of the 
Utah Canners Association, and a mem- 
ber of the Ogden Chamber of Commerce. 


Norman Sorensen, chairman of the 
Board of Conutry Gardens, Milwaukee, 
and vice president of the National Can- 
ners Association, has recovered from an 
attack suffered at Atlantic City a few 
hours after being inducted into office as 
NCA vice president, when he was placed 
in an oxygen tent in the Atlantic City 
hospital as the result of a bronchial in- 
fection which aggravated an asthmatic 
condition. After ten days of hospital 
care he returned to his home to con- 
valesce and is now back at his desk in 
his Milwaukee office. 


Conrad, the Clever Canner, sees sales soar 


Conrad says: 


| proved my point 

with climbing sales. 
And | don’t deal 

in fairy tales. 


SALES 


“Standardize the 
vitamin C,”’ said |, 
‘And our sales will zoom 
an all-time high.” 


Be smart like me. 


No fairy tales, 
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Use vitamin C. 
30 milligrams in each 4 ounces 
Will make juice sales 


Conrad now pronounces. 


It’s really simple 

to standardize the vitamin C 
(I-ascorbic acid) 

in your juices 

so that you can make 

a label declaration. 


Find out how from 

Juice Fortification Dept. 
VITAMIN DIVISION 
Hoffmann-La Roche Inc. 
NUTLEY 10, N. J. 
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FREEZERS ELECT — Leon C. Jones, 
vice president and general manager of 
the J. R. Simplot Company of Caldwell, 
Idaho, was named president of the Na- 
tional Association of Frozen Food 
Packers at the 17th Annual Convention 
of that group in Chicago last week. Mr. 
Jones served as chairman of the 1958 
Convention Committee and moves up 
from the post of vice president of the 
Association. He succeeds Sterling B. 
Doughty, president of Sacramento Free- 
zers, Sacramento, California. Harold J. 
Humphrey, research manager of the 
Birds Eye Division of General Foods 
Corporation at White Plains, New York, 
and chairman of the Scientific Research 
Committee of the Association, was 
named vice president at the same time. 
W. F. Edwards of Pasco Packing Com- 
pany, Dade City, Florida, moved in to 
the post of 2nd vice president with 
Lawrence S. Martin continuing as secre- 
tary-manager of the Association. 


National Food Brokers Associatioh has 
admitted the following firms into mem- 
bership: Bauer Brokerage Company, San 
Francisco, California; Delbert Craig 
Company, Harrisburg, Pennsylvania; and 
The Mullins Company, Montgomery, 
Alabama. 


Can Manufacturers Institute was a- 
gain declared the winner of the Annual 
Safety Award of the National Safety 
Council for the fourth consecutive year, 
and 83 member can plants will be pre- 
sented individual company placques and 
certificates for their contribution to the 
safety program of the industry. William 
J. Milton was relected for a second term 
as president of the Institute. 


W. H. Morgan, retired general mana- 
ger of the Cannery Equipment Service 
Department of Continental Can Com- 
pany, died on February 22 following ma- 
jor surgery. Mr. Morgan, who began his 
career with Continental in 1912 as a 
closing machine man, was appointed 
head of the Cannery Equipment Service 
Department in 1929 and continued in 
that position until his retirement in late 
1956. He is survived by his wife, 
Margaret, who resides at 342 Utah 
Avenue, Fort Lauderdale, Florida. 


Barbara Chisholm, of Huntsville, Ala- 
bama, baked her way to the National 
Championship. Her Cherry Pie, judged 
the best by an outstanding panel of home 
economists, food editors, and youth 
leaders, brought Barbara a_ college 
scholarship, an Admiral Electric Range, 
and an educational trip to New York 
City and Washington, D. C. The 16-year 
old high school junior competed against 
state winners from 47 states, Canada, 
Alaska, and the Hawaiian Islands in the 
26th Annual Event held in the Grand 
Ballroom of the Sheraton Hotel in 
Chicago. The National Cherry Pie Bak- 
ing contest is the largest annual amateur 
contest in the nation with some 195,000 
young people competing across’ the 
nation at local, county, and state levels. 


Adrien J. Falk, San Francisco business 
man, and former president of S & W 
Fine Foods, Inc., has been appointed a 
regents’ professor of agricultural econo- 
mics at the University of California. In 
his new post he will not teach formal 
courses but will review and analyze in 
open seminars many of the basic deci- 
sions he has made in his long career. 


Callahan Can Machine Company, Proc- 
tor, Vermont, has issued a general cata- 
log on can making machinery, profusely 
illustrated and descriptive of the full line 
of can making machinery offered. Cata- 
log No. 1 may be obtained from the com- 
pany at the above address. 


Citrus Growers Aid Cattlemen — 
Minute Maid Corporation and Pasco 
Packing Company, two of Florida’s lar- 
gest citrus processors, have made avail- 
able the dropped citrus fruit from their 
extensive grove holdings, to cattlemen 
who wish to feed the fruit to their starv- 
ing cattle. The Florida Citrus Commis- 
sion recently deve’: ped the plan to help 
the cattle industry meet an emergency 
feeding situation caused by Florida’s 
freezing weather of the past three 
mcnths. Citrus growers were asked to 
permit cattlemen to enter their groves 
to pick up fruit that had dropped to the 
ground after the freezes, which was un- 
tit for commercial use, to be used as 
cattle feed. Most of the citrus growers 
are complying with this request. 


CANADIAN QUALITY CONTROL 
CONFERENCE 


The Third Annual Production and 
Quality Control Conference for Canadian 
canners will be held in the Agricultural 
Building, Ontario Agricultural College, 
Guelph, Ontario, Monday and Tuesday, 
April 14 and 15. 

There will be morning and afternoon 
sessions on each day, closing with the 
annual banquet on the evening of the 
second day. 

“Making Money at your Can Filling 
Operation” and “Retort Installation and 
Operation” will be discussed by com- 
petent authorities on the morning of 
April 14. The afternoon will be given up 
to practical demonstrations in quality 
control procedures with a tour of the 
Dominion Glass Company plant in the 
evening. 

Tuesday morning’s session will open 
wich panel discussions on the packing of 
specific products and basic canning pro- 
cedure. 

A demonstration of canned and frozen 
foods, and comments by the judges will 
take place in the afternoon, followed by 
a talk on the “World Food Situation”. 


THE CANNING TRADE 


To celebrate the 100th anniversary of Califernia’s canning 
industry, Oscar R. Hayes, president of the Canners’ League of 
California. presen‘s a gift assortment to California’s Senator 
William F. Knowland, in Washington, D. C. Mr. Hayes is 
manager ef the western manufacturing region of H. J. Heinz 
Cempany. Gift packages were also given by the Canners League 
of California to the governors of all 48 states. 
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MARKET 


NEW YORK MARKET 


Tomatoes And Citrus Feature Market — 
Other Items Mostly Unchanged—No Buyers 
Market — Standard Tomatoes Tight And 
Strong—More Interest In Beans And Peas— 
Corn Shows Improvement—Spinach Firm— 
Citrus Advances—Fruits Generally In Good 
Position—Fish Steady. 


. By “New York Stater™ 


New York, N. Y., March 7, 1958 


THE SITUATION — Another upturn 
in Florida canned citrus product quota- 
tions and further strengthening in the 
tomato situation furnished the chief 
morsels of news in this week’s canned 
foods market. In the remainder of the 
list, little change developed, aside from a 
moderate firming up in the position of 
cling peaches on the cost, affecting 
principally standard 2's. 


THE OUTLOOK—Buyers are begin- 
ning to wake up to facts;—first, the 
canned foods market is by no means the 
buyers’ market which many had as- 
sumed; and secondly, cheaper money has 
probably been a factor in some quiet ac- 
cumulation of supplies by mass distri- 
bution, notably in the case of tomatoes. 
This is causing buyers to look over the 
statistical position of the various mar- 
kets with a sharper eye, and may be 
productive of a little liberalizing of in- 
ventory policies in the near future. 


TOMATOES — An extremely tight 
supply position continues to prevail in 
standard tomatoes, both in the tri-states 
and in California, and the situation in 
the midwest is also quite strong. Stand- 
ard 1s moved up 2% cents per dozen 
during the week, and are now quoted at 
31.20. Offerings of 303s below $1.75 are 
non-existant, and 2%s continue strong 
at $2.30 and up, with many in the trade 
expecting to see this size move into 
higher ground in the near future. Cali- 
fornia canner offerings in 303s are ap- 
parently limited to choice solid pack, 
which lists at $1.50 and up, with 2%s 
ranging all the way from $1.90 for 
standards to $2.10 for choice. 


BEANS—Buyers are extending their 


)perations in the market for green and 
wax beans. Standard 303s stringless list 
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at $1.10 to $1.15 in the tri-states, with 
extra standards at $1.20 and up and 
fancy ranging $1.45 to $1.55. Standard 
cut wax 308s are firm at $1.15 or better, 
with extra standards at $1.30. 


PEAS — More buying interest is re- 
ported in peas in the east this week. Tri- 
state canners are now listing standard 
pod run Alaska 308s at $1.10, with 
standard sweets around the same level, 
although an occasional block at $1.07% 
is reported. Extra standard Alaskas are 
held at $1.25, with sweets available at 
the same level. Buyers looking for 10s 
with USDA grade certification are find- 


ing stocks extremely limited, and 
strongly held. 
CORN — Some improvement in corn 


demand is also developing, and canners 
are showing stronger price views. Stand- 
ard crushed golden 303s are holding at 
$1.07144-$1.10 in the east, with extra 
standards at $1.15 and fancy ranging all 
the way from $1.20 to $1.35, according 
to brand and canners’ inclination to turn 
goods into cash. 


SPINACH—Distributors see a better 
consumer call for canned spinach in the 
making, and are accumulating stocks to 
take care of the expected increased trade 
demand. The market is firmly held at 
$1.40 for fancy 3038s, $2.00 for 2%s, and 
$6.75-$7.00 for 10s, f.o.b. tri-state can- 
neries. 


POTATOES — The advancing market 
for white potatoes in the fresh market 
has given demand for the canned product 
a shot in the arm, and some replacement 
buying is developing. Eastern canners 
are holding the market for fancy sliced 
3038s at $1.10, with 10s at $5.75-$6.00, 
while fancy small whole 303s range 95 
cents to $1.00 and fancy tiny whole are 
firm at $1.10. 


LIMAS — Light canner holdings of 
limas are being reflected in a steady to 
strong market, and more buying inquiry 


CANNERS AND BROKERS—You 
can greatly assist us in keeping our 
“Canned Food Prices” page correct 
if you will put us on your mailing 
list to receive your price quotations 
as issued. THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, 
Maryland. 
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is evident. Tri-state canners are firm at 
$1.50 for fancy all green pod run 303s, 
with tiny green listing at $2.15 or better. 
Extra standard green and white range 
$1.50-$1.55, with extra standard green 
and white Fordhooks held at $1.75-$1.80. 


CITRUS — Florida citrus juice prices 
were generally advanced early in the 
week, the new schedules finding orange 
juice 2s at $1.20 and 46-ounce at $2.65. 
Blended juice has moved up to $1.17% 
and $2.57%, grapefruit juice to $1.15 
and $2.50, and tangerine juice to $1.17% 
and $2.60. Fancy citrus salad 303s are 
stronger at $2.75, with Valencia orange 
juice now bringing $2.75. Consumers this 
season are buying 50 percent more 
single-strength canned orange juice than 
last year, Florida Citrus Mutual reports. 
And, in the opinion of this citrus co-op, 
“the price must be raised to slow down 
consumption so existing supplies can be 
stretched through the marketing year 
until oranges from next season’s crop are 
available.” 


OTHER FRUITS—California canners 
have upped quotations on standard and 
choice 2%s cling peaches by 5 cents per 
dozen, bringing the inside quotations to 
$2.40 and $2.55, respectively. The mar- 
ket strength is attributed both to 
balanced supplies in canned hands and 
an expected substantial buying. move- 
ment by the United Kingdom .. . Apri- 
cots, on the other hand, have come in for 
a little shading, with choice whole peeled 
2%s reported offering as low as $2.95 
and choice whole peeled 303s at $1.85, 
f.o.b. canneries . . . Processed Apples 
Institute, Inc., reported this week that if 
the consumption of apple products dur- 
ing the balance of the season equals con- 
sumption during the comparable periods 
of the past two years, “the industry will 
be going into the next pack year in a 
very healthy condition. “Limited supplies 
of apple sauce are forecast by PAI. 


FISH —A steady market for salmon 
continues, with some Seattle interests 
reported bringing in Canadian pinks to 
eke out supplies until the 1958 pack is 
in the cans .. . Sardine prices held firm 
both in Maine and California, with a 
fair call reported . . . No change de- 
veloped in tuna prices. Canners report a 
little replacement demand development 
as distributors seek additional stocks to 
replace inventories depleted by Lenten 
trade buying. 
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CHICAGO MARKET 


Overall Movement Holding Volume Up — 

Tomatoes Hard To Find At Any Price — 

Kraut Selling Well — Depressed Beets — 

Corn Moving—Citrus On The Rise—Other 
Fruits Unchanged. 


By “Midwest” 


Chicago, Ill., March 6, 1958 


THE SITUATION — Despite the con- 
tinuous flow of adverse news surround- 
ing general business conditions, trading 
in the Chicago area seems to be holding 
up quite well. It is mostly of the routine 
type but the overall movement of canned 
foods is good enough to keep the volume 
up. A variety of canned vegetables are 
selling very well since the Florida freeze 
and the resulting higher prices on fresh 
vegetables. Distributors report excellent 
sales on canned vegetables generally and 
this is having it’s effect. However, an 
overabundance of certain major items 
such as corn and peas is holding prices 
down at unprofitable levels but that is a 
condition that will have to be corrected 
later on. 


The heavy interest is still on tomatoes 
but little business is passing because 
sellers have so little to offer. There are 
any number of surprised buyers in this 
market who now find they cannot buy 
tomatoes regardless of what they may be 
willing to pay. Citrus also continues 
very strong and the industry shoved 
prices higher again this week in the face 
of heavy movement out of Florida. Most 
of the independent cocktail canners have 
advanced prices but the packers of ad- 
vertised brands have not as yet followed 
suit which leaves a great big question 
mark on the end of these price increases. 
Other fruits are unchanged, in fact, the 
above changes just about represent the 
overall position of the market as com- 
pared to last week. 


TOMATOES—tThere are orders going 
unfilled in the Chicago market this week 
simply because there are no tomatoes to 
fill the orders. Extra standard 303s sold 
here at $1.75 but there were not many 
sold. Tens extra standard are still avail- 
able at $8.75 and up along with just a 
few 2%s at $2.60. There are also a few 
fancy 303s ranging from $2.00 to $2.15 
depending on the quality but that covers 
the water front. No standards in any 
size and no ones of any grade. Standard 
303s from the Tri-states are offered here 
at $1.75 but the average buyer here 
chokes on that price particularly when 
freight rates are considered. California 
is not helping a bit as little or nothing 
is offered from that area with most can- 
ners posting the sold out sign. 


KRAUT — Sales are still holding up 
quite well and prices remain firm. Fancy 
kraut is generally offered out of Wiscon- 


sin, where the great bulk of Chicago 
supplies originate, on the basis of $5.25 
for tens, $1.55 for 2%s and $1.12% for 
303s. The few offerings that reach here 
at less money usually leave something 
to be desired in the way of quality. New 
York state is holding unsold stocks at 
considerably more money and between 
the two areas that keeps the market 
strong. 


BEETS—No improvement to report in 
the case of beets. Prices are at depressed 
levels and there is little encouragement 
for any early improvement. The move- 
ment appears better however, as many 
distribtuors are featuring beets at bar- 
gain levels. 


CORN — Corn is being featured here 
quite frequently and the movement 
seems to be better because of this but 
there is still a lot of corn to be sold. The 
average buyer has no confidence in the 
market and they are buying as needed 
although that has been pretty good. 
Fancy grade is unchanged at $1.20 for 
303s and $8.00 for tens with extra stand- 
ard at $1.05 to $1.10 and $7.25 to $7.50. 


CITRUS—Florida citrus canners have 
seen fit to give prices another boost as 
current packing costs are away above 
those prevailed earlier in the season. 
Furthermore, the movement out of the 
state has been extremely heavy and it 
looks like the market will accept higher 
prices without much difficulty. Prices 
are now on the basis of $2.45 for grape- 
fruit juice, $2.55 for blended and $2.65 
for orange. Valencia oranges are going 
to cost even more money if single 
strength canners get any at all and a 
$3.00 market on orange juice is not un- 
likely. 


APPLESAUCE — New York canners 
are generally holding fancy sauce at 
$1.40 for 303s and $8.00 for tens but 
Virginia and Pennsylvania processors 
are willing in most cases to accept busi- 
ness on the basis of $1.35 and $7.75. 
Most buyers here prefer New York sauce 
for their top label and that is where 
sauce is short. Nevertheless, there is no 
effort to buy ahead as the confidence 
isn’t there due to the lower prices out of 
other areas. 


RSP CHERRIES—Where they can be 
found #10 water pack cherries are 
strongly held at $12.00 but trading is at 
a minimum simply because so little is 
available for sale. There will be a com- 
plete clean up on tens before another 
pack and the same thing might be true 
in the case of 303s as supplies are any- 
thing but burdensome with prices hold- 
ing very steady at $1.85. 


WEST COAST FRUITS—Most of the 
discussions and interest in canned fruits 
surrounds cocktail these days as every- 
one is trying to determine the true situa- 
tion. Most of the independent factors 
are up to the basis of $3.30 basis 2% 
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choice but inasmuch as the advertised 
brands have not followed suit, at least at 
the time this was written, there is con- 
siderable doubt as to the ability of can- 
ners to hold to the higher levels. For- 
ward buying was at a minimum in the 
case of this price increase which is un- 
usual and indicates the trade’s lack of 
confidence. Prune plums are on the tight 
side with prices firm at $2.35 for fancy 
2%s and $7.75 for tens while choice 
grade is held at $2.10 and $7.00. North- 
west pears appear to be in good shape 
but canners there have been hampered 
by price cutting from California al- 
though such seems to be much less evi- 
dent now. Prices are generally quoted at 
$2.12% for 303s, $3.25 for 2%s and 
$12.00 for tens all choice grade although 
there is some weakness evident on the 
latter size. Good quality freestone 
peaches are difficult to find as unsold 
stocks have been pretty well picked over. 
Where there is no question about quality 
prices are firm at $2.15 for fancy 303s, 
$3.20 for 2%s and $11.50 for tens. 


CALIFORNIA MARKET 


Defends Canned Foods In ‘“‘Cost Of Living” 

Report — Dry Beans Up — Good Asparagus 

Movement—Spinach Moving Freely— To- 

matoes Wanted — Applesauce Selling — 

Cocktail Moving At Higher Prices—Salmon 
Selling. 


By “Berkeley” 


Berkeley, Calif., March 6, 1958 


THE SITUATION—Reports that food 
prices reached an all-time high in San 
Francisco last month are termed “mis- 
leading” by many members of the can- 
ned foods industry. The head of one 
large canning firm has come out with a 
public statement to the effect that while 
there was a rise of 3.9 per cent over the 
previous month in fruits and vegetables, 
this was largely the result of higher 
prices in fresh citrus friuts and other 
produce. Canned foods, he pointed out, 
showed declines over a year ago in many 
instances. And of the canned fruits and 
vegetable products included the 
Bureau of Labor Statistics survey, only 
orange juice and tomatoes increased in 
price. Canned peaches, fruit cocktail and 
cream style corn declined. Heavy ship- 
ments to Out-of-State markets continue 
to be made and surpluses are being cut 
to lower levels that seemed likely two 
months ago. Weather conditions are be- 
ing closely watched by canners and upon 
these during the next few weeks the size 
of many crops depend. Rainfall has been 
extremely heavy so far this season, with 
many districts reporting more than the 
normal or the entire season which does 
not end until the last of June. Warm 
weather has been the rule of late and 
some fruits, especially apricots, are al- 
ready in bloom. 
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DRY BEANS—Dry beans are one item 
which are quite definitely higher in price 
than a year ago and even a few weeks 
ago. The index number of California 
dry bean prices advanced 3.1 points dur- 
ing the week to 202.9 and compare with 
179.1 a year earlier. Small White beans 
in the grades suitable for canning sold 
as high as $9.40 per 100 pounds, with 
Baby Limas moving at $7.50 and Red 
Kidneys at $8.75. 


ASPARAGUS — Asparagus has been 
moving especially well of late, with em- 
phasis on All-Green which commands a 
higher price than Green-tipped and 
White. Many inquiries for the latter are 
coming is from Europe, suggesting a 
good demand for export. The crop is 
coming along in good shape, aided by 
warm weather, and some canners are 
suggesting that packing may get under 
way a little earlier than usual. Some 
sales of No. 303 fancy Large and Mam- 
moth-Large All Green have been re- 
ported during the week at $3.25, with 
requests made for early March delivery. 
Mammoth-Large in the picnic size con- 
tainer is moving at $2.75, with some 
shopping around required to _ locate 
stocks. 


SPINACH — Spinach, which shares 
honors with asparagus, as the first item 
in the vegetable list to start off the new 
season, is moving somewhat more freely 
than a few weeks ago. Unsold stocks are 
still somewhat on the heavy side, but it 
is the understanding that the acreage 
for new pack is being held down. Prices 
run quite a wide range but some sales 
are reported at $1.10 for No. 303 fancy, 
with No. 2%s as low as $1.50 and No. 
10s at $4.50. In general, sales are on a 
higher basis. 


TOMATOES — Tomatoes are coming 
in for increased attention with buyers 
insisting on early deliveries on many 
items. No. 3083 fancy whole is in special 
demand and $1.85 seems to be the bottom 
price. Standard in this size move at 
$1.45. Shipments of tomato juice have 


been stepped up of late, with much in- 
terest being shown in 46-o0z. priced close 
to $2.60. Both canners and growers are 
looking forward to the new season, with 
canners proposing a price of $20.00 a ton 
to discourage the planting of an excep- 
tionally large acreage. Growers, through 
their Association, have countered with a 
demand for $22.50 a ton. 


SAUCE — Applesauce is enjoying a 
heavy movement but prices continue at 
the low level set early in the season, 
when Northwest canners entered the 
California market with their offerings. 
Here and there a California canner of 
fancy Gravenstein apples has made 
slight upward changes in lists, but these 
are still well below those of recent years. 


COCKTAIL —The recent advance in 
the price of fruit cocktail does not seem 
to have interfered with the movement of 
this item to any noticeable degree. It was 
generally realized by the trade that some 
of the prices that had been quoted were 
dangerously close to the cost of produc- 
tion and could not be expected to be con- 
tinued indefinitely. Sales of No. 2% 
fancy in heavy syrup are reported at 
$3.37, with choice moving at $3.30. 


SALMON — Sales of canned salmon 
have been keeping up very well since 
early in the New Year, with emphasis of 
late on the movement of chum talls 
which had been in rather heavy supply. 
For a time it seemed that there might 
be a considerable carryover of chums, 
but this situation has changed in recent 
weeks. Some advertised brands of No. 1 
talls Alaska red salmon have moved at 
$34.00, but most holdings have been 
slightly lower in price. Pink talls are 
generally offered at $23.00 and medium 
reds at $26.00, or slightly higher. The 
movement of late has been such that 
members of the trade suggest that quite 
a few items will be unavailable before 
the 1958 pack can reach the market. 


OTHER FISH—Deliveries of ancho- 
vies and mackerel to California canners 


MURFREESBORO Phone 2621 


WIRE-BOUND CRATES 


FOR LONG LIFE e@ USE THE BEST 
PLAIN or TREATED ‘ 


RIVERSIDE MANUFACTURING CO. 
NORTH CAROLINA 


from the first of the year to February 
22 have been disappointingly small. Last 
year the tonnage between these dates 
amounted to 12,066 tons, while this year 
they have been but 3,443 tons. Most of 
the falling off has been on anchovies and 
Jack mackerel but even the one remain- 
ing item, Pacific mackerel, fell short of 
last year’s showing. 


GOVERNMENT WANTS 

Veterans Adminstration; Veterans Ad- 
ministration Bldg., Washington 25, D. C. 
has asked for bids on the following re- 
quirements: 

CANNED APPLESAUCE WITH STRAINED 
RED RASPBERRIES—In acordance with VA 
Tentative Specification 56-A-6032, from 
1957 crop, labeling required. Opening 
date March 20. 1,350 cases 6/10’s for 
delivery to Somerville, N. J.; 500 cases 
6/10’s for delivery to Wilmington, Calif.; 
1,400 cases 6/10’s for delivery to Hines, 
Ill. 


OFF-FLAVORS IN PEAS 


(Continued from page 6) 


The crude lipides of green peas com- 
prise only about two per cent of the dry 
weight of the pea, but this small quantity 
has been found to play an important role 
in the flavor of frozen peas, states Doctor 
Wagenknecht. 

The lipides have not been extensively 
studied and their composition has re- 
mained largely unknown, he continues. 
Composition of the various fractions of 
pea lipides was studied by measuring the 
nitrogen, phosphorus, glycerol, fatty 
acid, and sugar contents, also by means 
of paper chromatography following acid 
hydrolysis. 

Now that some of the characteristics 
of pea lipides are known, further studies 
may be made concerning the part this 
important group of compounds plays in 
the development of off-flavors ‘and other 
deteriorative changes in the quality of 
raw and processed vegetables, concludes 
the Station scientist. 
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RADIATION EQUIPMENT 
AVAILABLE 


Eastern and Midwest chemists, physi- 
cists and engineers now have a new tool 
at their disposal . . . an 8 million volt 
linear electron accelerator equivalent in 
power output to almost % the U. S. 
annual production of cobalt—60. With 
it, they can explore new means to use 
atomic radiation to preserve food, im- 
prove plastics, produce new chemicals 
and sterilize drugs. 

The machine, which emits high energy 
electrons, x-rays and neutrons, can be 
rented by the hour for both research and 
commercial radiation processing. It is 
located in Rockford, Illinois in the Mid- 
west Irradiation Center just opened by 
the W. F. and John Barnes Company and 
Applied Radiation Corporation. 

Barnes and ARCO believe they can 
meet a severe need in industry for access 
to a high energy, high capacity source of 
radiation, and can make money doing so. 
Hence, they have established the first 
contract irradiation facility designed ex- 
pressly for profit. 

When most research directors submit 
a request for from $25,000 to $500,000 
to buy a research tool, they ordinarily 
like to have more to support it than “it 
has some properties that look promis- 
ing’. This is the situation that has 
plagued researchers interested in ioniz- 
ing radiation. 

Although several installations offer 
radiation sources on a rental basis, for 
many applications these sources are 
either too small, have too little penetra- 
tion or are too remote for easy access 
(Applied Radiation has the only other 
available linac installation near San 
Francisco, Calif.). Since the field is still 
new, commercial findings are being kept 
under wraps, and the literature is barren 
of interesting research data. Conse- 
quently, many a researcher, unable to 
find justification in the literature and 
unable to provide experimental evidence 
himself, has been largely doomed to 
frustration. 

The Midwest Irradiation Center in 
Rockford, Illinois, 90 miles northwest of 
Chicago, is designed to remedy this situ- 


ation. Industrial and academic groups 
interested in radiation research can lease 
the entire installation for as little as an 
hour or as much as several days per 
month. In so doing they gain access to 
one of the highest energy accelerators in 
the country available to industrial 
groups. The Center provides a labora- 
tory where experiments can be set up 
and locked storage for apparatus and 
materials. Consequently, research groups 
need only concern themselves with the 
experiments themselves. The whole 
package costs $100 an hour. 


A new “billboard” design proclaiming 
the “ready to serve” convenience of can- 
ned foods has been adopted by the Dra- 
per Canning Co., Milton, Del., for its 
shipping containers. With this universal 
design, Draper ships its broad line of 
King Cole products, some of which are 
pictured, as well as buyer’s label pro- 
ducts, in the same basic box. The box 


design, developed by Stone Container - 


Corp. Eastern Division, Philadelphia, 
promotes canned foods in transit and in 
store display. For quick stock informa- 
tion, number and size of cans is printed 
on all sides. Identification for specific 
products is added to the blank end 
panels. 


Our Own Food Products Corporation 
of Brooklyn, New York, has successfully 
launched a campaign to stimulate sales 
of its Gefilte Fish during normally slow 
selling periods by offering the item in a 
two-pack Can-Tainer designed and manu- 
factured by the Gair Boxboard & Folding 
Carton Division of Continental Can 
Company. 

Composed of strong tufboard with a 
white kraft liner, the multi-pack holds 
two 1-pint glass jars containing four 
jumbo size portions of the vacuum 
packed fish. It is sold as a single unit in 
the colorful red-white-and-blue pack 
which stresses the savings feature on 
each of three printed panels. 


The jars—manufactured by the Hazel- 
Atlas Glass Division of Continental Can; 
with vacuum caps by the White Cap 
Company and labels by Spielman Label— 
are quickly and easily hand loaded into 
the multi-pack. Nearly half of each jar 
remains visible at the multipack’s open 
ends, allowing prospective customers to 
see the fish. 


Continental Can Company is entering 
the multiwall bag business through the 
appointment of D. Harold Johnson as 
manager of multiwall sales of the Con- 
tainer Board & Kraft Paper Division. 
Mr. Johnson’s responsibility will be to 
coordinate the manufacturing and sales 
promotion of Continental’s new multiwall 
line, which will include all types of bags, 
sewn and pasted, for use in packaging 
feed, sugar, flour, cement, fertilizer, and 
other food and chemical products. 
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THE CANNING TRADE 


New mouth watering vignettes and fruit display are fea- 
tured on the Jasper Wyman and Sons new Pie Filling labels. 
This line illustrated on the right has also been expanded to in- 
clude the new Peach and Strawberry Pie Filling. Cans are 
Supplied by American Can Co., labels by Muirson. 
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